used in the food products and food industry, but may that easily oxidized during the food preparation and storage. Oxidation of oils in food can be producing food poisoning in consumers (2) (3) (4) . Some of the frying oils have high resistance oxidation, stability at hightemperature use, odor and flavor blends and free fatty acids below 1%. The chemical reactions speed, during food frying, depends on some factors such as frying properties, heating conditions, the actual unsaturated fatty acid concentration, the oxygen concentration of oils surface and inside the oil, the temperature and the presence of some metals as a catalyst (5) . The frying oil is continuously heated to high temperatures in the presence of oxygen and water, which can react to thermal oxidation, polymerization and hydrolysis (6) . The fat oxidation is an important phenomenon that has significant results in terms of the quality and value of all types of fats and oils. In the first stage of oxidation of the oil, hydroxides produce an initial oxidation product. It can break down to low molecular weight compounds such as ketones, fatty acids, aldehydes, and alcohols. During the first process, rancidity of oils is happened (7) . In the oxidation of fat's food deficiencies, changes in taste, smell and color are happened; also, increased toxic metabolites and reduced food quality (8) . In the lipid oxidation process, fatty acyl hydroperoxide is made because unsaturated fatty acids react with molecular oxygen (9) . Peroxide Value (PV) is one of the most common determinants of edible oil quality in the production, storage and recovery processes which indicates the amount of oxidation in the foodstuff (10) . In the aspect of food quality, PV determination is one of the most basic methods for determination of the quality control of deep frying oils. PV is considering as an indicator during initial oil oxidation (11) . The PV indicator shows the amount of peroxide in milligrams of active oxygen per 1000 g of an oil sample (12) . In fresh oils, the amount of PV is less than one meq/kg and the values of PV is higher than 10 meq/kg which indicates the spoilage of the oil (13) . Some studies about PV in frying oil show that 58% of heated oils in restaurants and 97% of the sandwich oils had higher peroxide concentration than standards (14) . In many studies, the effects of communication of environmental condition's maintenance have been studied about the amount of PV and AN of frying oil (15) (16) (17) (18) (19) (20) (21) (22) (23) (24) (25) (26) . In other studies, the relationship between PV and AN has been studied. Furthermore, the amount of peroxide content has been measured in some fast foods and sandwich (16, 23, (27) (28) (29) . Several literature studies have indicated a close relationship between PV and increasing of heat in oil frying. These studies show that by increasing the cooking temperature time and increasing the storage lifetime of oil, the PV increases. In fact, with increasing the temperature of deep oil frying the number of PV will be increased. The acid number (AN) is interpreted as the amount of potassium hydroxides needs to neutralize the free fatty acids. It measures the rancidity of free fatty acids and normally formed during reactions of oil glycerides (30) . The AN is expressed as percent of free fatty acids calculated as oleic acid. The AN is determined by directly titration the oil or fat in an alcoholic medium against standard potassium/sodium hydroxide solution (31) . Studies have shown that with increasing the heat time, AN of the oil will be increased. The amount of AN in deep oil frying depends on some parameters such as the types of oil, heating time, heating temperature, moisture and food content. Contrary in AN, increasing the temperature or heating time does not always lead to increasing the PV. However, the process of heating the frying oil usually increases the PV (32) . For fresh oil sample, the average initial (fresh) acid value was 0.1 mg KOH/g fat. Also, based on Iranian national standards organization studies, the average AN in
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Aims of this study:
Considering the importance of peroxide and acid index in some food and increasing the tendency of citizens to ready meals, this study was conducted to determine the peroxide value and acid number in edible oils used in fast food, sandwiches and restaurants of Qom city in 2016.
Methods
A cross-sectional study based on descriptiveanalytic conducted peroxide value and Acid Number of frying oil which is used in the sandwich and fast foods in Qom, 2016. From 790 of restaurants and fast foods in the city of Qom, 150 units were selected as samples. The following equation was used for the sample size determination:
Where p is the Estimates of a ratio and determined from same studies=75%, d is accuracy=0.05 and Z is confidence level and assumed 95% (95%-Z score=1.96) respectively. Regarding the dispersion of the statistical population, 150 samples were considered, based on the health center cover. The distribution of samples based on the sample size is shown in Table 1 . 
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For determination of PV, measuring the amount of iodine, which is formed by the reaction of peroxides with iodide ion is needed. In this procedure, 5 g of oil sampled is placed in the conical flask. 30ml of the mixture of two volumes of chloroform and three volume of glacial acetic acid was added. Then, the mixture was shacked to dissolve the oil and added 0. Some results such as mean, median, standard deviation values and ranges of the measured parameters are shown in Table 2 . An independent sample t-test was conducted to compare the cooker's age and having health card. Age was another dependent variable that was measured, using an interval scale where each number represented cookers' age. The null hypothesis for this analysis states that there is no significant difference in education level between having the health card and cooker's age. The alternative hypothesis states that there is a significant difference in chef's age and having health card. Alternatively, pot material used for frying oil, scum and odor of heated oil studied with peroxide value and acid number.
Results
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Volume 7, Number 2, Spring 2018 With the assumption of equal variances (p>0.05), a significant relationship between the increasing the age of the cookers and the lack of obtaining a health card was shown. Furthermore, no significant relationship between having a health card and PV, AN and oil temperature were seen (p>0.05). Also, due to non-assumed equal variances (p> 0.05); there was a significant relationship between the oil odor and oil temperature. Also, there was no significant relationship between oil odor and peroxide number, acid number and cooker's age. Regarding the non-assumed equal variance (p> 0.05), a significant relationship was found between the oil and oil temperature. But, no significant relationship was found between oil and peroxide number, acid number and age. The aim of one-way ANOVA test was the comparison of the education level, work experience and the storage conditions of frying oil, with the peroxide value and acid number. A one-way ANOVA was conducted to assess if there were differences in the storage conditions of frying oils, level of education and work experience of chefs. In this study, PV and AN are independent variables. Considering the high levels of PV in this study and its harmful effects on community health; also, some diseases which are associated with atherosclerosis and coronary artery disease, more concern should be considered in fast-food permanent customers (35) . Other studies that were carried out in Kashan, Ilam, Shahrekord and Yazd showed a number of samples had higher levels of peroxide value than standard (14, 36, 37) . Factors such as temperature, the amount of unsaturation, light radiations, oil pollution with rancidity of fatty matter, the presence of air and metals can accelerate the rancidity of oils. Antioxidants, oil saturation and the reduction of temperature can reduce the production of peroxide; also, reduction of PV (37) . In a study, the PV higher than 10 is a sign of oil rinsing (5) . In this case, 3.3% of the samples were in rancidity conditions. Considering the oil uses conditions, it seems that the basic factor in the generation of peroxide composition is the long-term use of oils. Using some antioxidants, lick as vitamin E, would be reducing peroxide levels during deep frying of oils. The absorption of oil with higher peroxide levels in food can lead to health problems (13) . Therefore, removing the absorbed oil in the food can reduce the amount of peroxide and other hazardous compounds by fast-food consumers.
In this study, deep frying oils analyzed may not pose the significant health hazard and were found a low in terms of quality. This is very important for both pilgrims and public health. The survey has indicated, PV is almost lower of the standard amount. Educating the restaurant owners and cookers for maintaining frying oil in suitable condition and renew heated oil are needed in this area. This survey indicated that some cookers are not aware of the control procedures and government regulation for frying oils.
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